The dielectric properties of meats as a function of temperature and composition.
The dielectric properties of cod, perch, salmon, chicken breast, chicken thigh and beef were measured at 15 to 65 degrees C at 2450 MHz. The samples covered a moisture range of 68.9-81.2% and ash range of 0.96-1.20%. Equations were developed as a function of temperature, moisture, and ash, and compared to literature equations. The dielectric constant decreased with temperature and increased with moisture content. It was not affected by ash content. The dielectric loss factor increased with moisture content for moisture contents lower than 74.9%, then decreased for higher moisture contents. The dielectric-loss factor was quadratically related to temperature, decreasing to 30.2 degrees C then increasing. The dielectric loss factor increased with ash content. The effect of moisture content and temperature on the dielectric loss factor in the literature is reviewed to explain these results.